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Food Based Menu
Planning

School meal patterns focus on food-
based menu planning L l.Grain  2\Vesetable 3. pru

Food components

Five food groups that comprise a
reimbursable meal

Grains

Meat/meat alternates

. 5 Meat or
Fruits Meat Alternate
Vegetables
Milk

Fluid milk is its own component (no
dairy category)




Meal Patterns

Food Components Grades K-5 Grades 6-8 Grades 9- u Menus are planned
based on the meal

pattern requirements

Fluid Milk (cups) 1 5 1 5 1 5 u  Meal patterns are
Low-fat unflavored ‘e
Fat-free unflavored age/grade specific, so
Fat-free/low-fat flavored they meet the
Fruit (cups) " 21 | 2% |1 5 nutritional needs of
children

Vegetables (cups) 3 33 % 3% 1 5 .

: u 1.e., lunch and
Grains (0z eq) 1 8 1 8 2 10 breakfast are broken
All grains must be .
wholegrain rich into K-5, 6-8 and 9-12
Meat/Meat Alternate (ozea) | 1 8 1 9 2 10 u  Daily and weekly

requirements




National School Lunch Program

Meal Pattern - must offer 5 food components in specified
daily/weekly minimums

u Meat/Meat Alternate
u Grains

u 80% must be whole grainrich; 100% encouraged
u Vegetables

u Must include all subgroups ddark green, red/orange,
beans/peas/legumes, starchy and other

u Fruit

u Juice must be 100% and cannot exceed half of the weekly
fruit offerings

u Milk
u Must be low-fat white/flavored or fat -free white/flavored




fresh, frozen and canned

black-eved peas, fresh
(not dry)

corn

CASSAVA

cowpeas, fresh (not dry)
field peas, fresh (not dry)
green bananas

green peas

jicama

lima beans, green (not dry)
parsnips

pigeon peas, fresh (not dry)
plantains

potatoes

poi

taro

water chestnuts

yautia (tannier)

artichokes

asparagus

avocado

bamboo shoots

bean sprouts, cooked
only (for food safety),
e, alfalfa, mung
beans, green and
yellow

beets

breadfruit

Brussels sprouts
cabbage (green, red,
celery, Napa)

cactus (nopales)
cauliflower

celeriae

celery L]
chayote (mirliton)

chives n

cucumbers

daikon (oriental radish)
eggplant

fennel

garlic

green chili peppers
green onions (scallions)
green peppers
horseradish

iceberg lettuce
kohlrabi

lecks

mushrooms

okra

olives

onions (white, yellow,
red)

peas in pod, e.g., snap
Peds, SNOW peas
pepperoncini

DARK GREEN RED/ORANGE BEANS AND PEAS (LEGUMES)*
fresh, frozen and canned fresh, frozen and canned Canned, frozen or cooked from dry
® arugula m fiddle heads = acorn squash B black beans B mung beans
m beet greens m grape leaves = butternut squash m black-eyed peas m navy beans
m hok choy m kale B carrots (mature, dry) = pink beans
® brocecoli ® mesclun m cherry peppers B cowpeas = pinto beans
® broccolirabe = mustard = Hubbard squash ® edamame m red beans
{rapini) greens B Orange peppers = fava beans m refried beans
® broccolini m parsley B pimientos ® garbanzo beans B soy beans (mature,
= butterhead m spinach = pumpkin {chickpeas) dry)
letruce m Swiss chard m red chili peppers = Great Northern m split peas
(Boston, bibb) ® red leaf lettuce | m red peppers beans ® white beans
= chicory B romaine = salsa (all vegetables) | = kidney beans * Does not include
®m cilantro lettuce ® sweet potatoes/yvams | ® lennls S e e
m collard greens W turnip greens | B tomatoes = lima beans, lima beans and
m endive B Walercress B romato juice (mature, dry) ing) |
B escarole B winter squash (S
STARCHY

OTHER
fresh, frozen and canned

purple peppers
pickles (cucumber)
radishes
rhubarb
rutabagas
shallots
sauerkraut
seaweed

Snap peas

SNOW peas
spaghetti squash
tomatillo
turnips

wax beans
yellow peppers
yellow summer
squash

zuechini squash

Vegetable
Subgroups



School Breakfast Program

u  Meal Pattern d must offer 3 food
components in specified daily/weekly
minimums

u Grains

u 80% must be whole grainrich; 100%
encouraged

u Fruit

u Juice must be 100% and cannot
exceed half of the weekly fruits

u Milk

u Must be low-fat white/flavored and
fat -free white/flavored




Introduction to Crediting
Meal Components




Crediting Meal Componentss M/MA

u  Meat/meat alternates are u Common M/ MAOS:
measured in ounce equivalents
(0z eq)

_ u  Nut butters - 2 Thsp serving=1 oz
u An oz eq is the amount of food

: €q
that represents 1 ounce of edible _
portion of lean meat u  Cheese 1 0z serving=1 0z eq

u Yogurt- ¥2 cup serving=1 0z eq

u  The amount of M/MA offered must
provide a minimum of 0.25 0z eq
per serving to be creditable in
Child Nutrition Programs
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Child Nutrition (CN) Labels

_ u  ACN label identifies the
Whole Grain Cheese Pizza . .
Ingredient Statement: White whole wheat flour, part skim mozzarella ContrIbUtlon Of a prOdUCt towards

cheese, tomatoes, tomato paste, water, salt.

oy the meal pattern requirements

XXXXXX

Each(5.00 oz. slice Whole Grain Cheese Pizza provides 2.00 ozA] u |.e. , p rem ad e p |1ZZa
equivalent meat alternate, 2.00 oz. equivalent grains, and
CN 1/8 cup red/orange vegetablejfor Child Nutrition Meal Pattern CN
Requiaments. (Use of this logo and statement authorized by = =
the Fibd and Nutriton Service, USDA mm/yy). u The CN Labehng Prog ram is a

CN } voluntary Federal labeling program
for Child Nutrition Programs

Net Wt.:20.0 pounds

STV Foodes, Inc

1234 Indigo AveBirchiree, PA 12345 v Work with your distributor on what
CN labeled products they carry

Each 5.00 oz slice contributes
2.00 oz eq MA per serving,
as well as 2.00 oz eq grains and

Y8 cup red/orange vegetable.




Crediting Meal Components- Grains

u

Grains are measured in ounce
equivalents (0z eq)

u

An 0z eq is the amount of food
that represents 1 ounce of
creditable grain

u Refer to Exhibit A grain chart

The amount of grain offered must
provide a minimum of 0.25 oz eq
per serving to be creditable in
Child Nutrition Programs

u

Common grains:

u

u

u

Bread- 1 oz slice=1 0z eq

Pasta %2 cup serving= 1 0z eq

Blueberry muffin - 2 oz muffin=1 oz
€q



